COURSE MENU

@29l gee LE W3 YHEE Taa HLF WATY 2FA o HAFE /M 184 ARE QA
ol 9B 22 Mg FAW AZHYh

Royal Course
AA Y Aulg 57 4 e B¢ 2A

Welcome Drink & Dish
27 =ya9 o)

Seafood Appetizer with Belugar Caviar
WE7F a7t ZEA X A F = o 1] Elo] A

Chef recommended Soup with Freshly Baked Bread
Axel B4 sxsh 7 7&

Trebbiano Dabruzzo, Fantini, Italy

Seafood Meuniere with Capers z T0:.28b a
| AHE wL] o 2 |ej2] Edn|obw T2 BEY

Padano Caesar Salad

vithie AR A=

Medoc, Chateau Rollan de By, France
ZFA uE, AE EF A

Abalone, Chateaubriand Steak with Truffle, Foie gras

EeE3} Folzelsl & o %edl AWE, APEHz| o} AH o]z

Truffle Cream Pasta with Spanish Jamon
sh2o] A5od EejE 2y sAE

Fruits Flambe

I e
} = H l Sautern, Sauvignon Blanc, France
ZFA LHE, AH% B

Royal Dessert Plate
TU CXE FHolE

Blue Mountain Coffee or Tea
Hse 29vhed A7 £ b

w 200,

AR A BARE Ao Teso] 9gieh
(V.A.T. & Service charges included.)



COURSE MENU
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Course A
AA 3 Av|E 4 F 9= A I~

Welcome Drink & Dish
A7 =& as o
Les Dames De Vergy, Bourgogne, France
Zg A dg EHEX, REIF
Classic French Escargot
UE @Yol 8¢

French Onion Soup with Freshly Baked Bread
A ojuel $xt 7 T W

Baked Seafood Gratin
AlFE TetE

Traditional French Salad
E R TR

Sangiovese or Abruzzo, Fantini, Italy

ole 2| AtA] M| A = ol B E X, HEY

[LLobster, Veal Steak with Truffle, Foie gras
e E3} Folaelrt AEoA uluira| el AFE B e} A o]

Sautern, Sauvignon Blanc, France
Dessert Plate T AHE AHE B

HAE Feo|E

Blue Mountain Coffee or Tea
HaFe Efvbed A & ¢
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AR A B EE ThAe) Tekso] elgvinh
(V.A.T. & Service charges included.)



DINNER MENU

29 gEjute] BE W3 UAEE 2@~ HUF WhFo] 274 22 /S F7HE 8 AEE dAAE
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Dinner Course
oy 32

Welcome Dish

%L.] ?1:':] E] ?'L”] White or Red wine
Blo|E = F & 22l

Smoked Salmon and Shrimp with Caviar

Hujel 7t o] FAldefe} A o gl elo] A

Daily Soup with Freshly Baked Bread
959 =3} 2 7 AA W

Seasonal Green Salad

AR EHE

Fettuccine Alfredo
A gt Aebe)] Z2u|x]ol: # Aol A X7} HEAA FHEAY dry s

Choose 1 option Tenderloin Steak <QFAl AH|o|=
A 3 A9 1 Sirloin Steak 4] 2H o]z
[Lobster Spaghetti T A E A 3}A E
73

ol w5 F AR IAY AF Frle o] HAH

Veal Steak <ol%| kAl A €| o]l = +30.0
Abalone Steak A& ~H|o]= +30.0

Grilled Lobster ®H}FSH7FA] 8 2] +30.0

Goose Liver Steak 7 $]7F QFAl A F|o| = +20.0
Pepper Steak #| 3 QFAl AE|o|= +15.0
Garlic Steak Z® AH| o] = +15.0

Signature Dessert

AlaYH HAHE

Dessert Plate

HAE Zdloe

House Blend Coffee or Tea
sterzAE Ay F

w 100,

LA A BAEE FhH el Easle] elguich
(V.A.T. & Service charges included.)



LUNCH MENU AA HFE 0% 4472 ATH

gx9 gty BE W3} HAEE Zgs ATF W) 2TU Tg fFAFE 318 A8 ARE G4
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Lunch Course
Hx FA

Seared Scallops and Shrimps with Lemon Sauce
el B227k A5 shelu], A4S o 5lEfo] A

White or Red wine
3ol E = Y& 9l

Daily Soup with Bread
259 sz A w

Seasonal Green Salad

AR EHE

Choose 1 option Tenderloin Steak with King Prawn <F4 AH|o|=.&} 2A)]$ 9. g
AT E AE L Sirloin Steak on lemon butter #H|&HE SA Ago]l=

Lobster Spaghetti #2A€} Au}A E|

olel w5 F HAE ZAY AS F7EsFe] A

Veal Steak < o}A] QFA 2~ #|o]= +30.0
Abalone Steak A& ZAE|o]|= +30.0

Grilled Lobster B}S7FA 8 2] +30.0

Goose Liver Steak A #{ 7t qF4 A H| o] = +20.0
Pepper Steak 3 ¥ k4 A H|lo]A +15.0
Garlic Steak Z® AH|e]3 +15.0

Old Fashioned Dessert
gEsA HAE

House Blend Coffee or Tea
o B Ay F g

W 7o,

PRI A BARE AbAe TR o] gt
(V.A.T. & Service charges included.)



A LA CARTE AA s 9% 4A7A AZHUT
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Sirloin Steak Set SAlAHeola AE
e vhe T4 AHe|lay E A= a2l AHIEr EFE 63, 54,
A E o 57
Spaghetti Set A 3IAE A E
TZ, 2A g 7 ¢ W, AgE, 28 Ao 2§8E 48, 39,
20AE ME "7
Eulg A~ Tomato Sauce
AR, 29 2~ Cheese, Cream Sauce
uhs, vpA A8AE] Garlic, Basil
dz S22 Aglio Olio

R LA A S RALEE TbHel LT o] glguT.
(V.A.T. & Service charges included.)



HAND DRIP COFFEE
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. Jamaica Blue Mountain A}#|e]7} & Fv}lL-El
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38km %% $r}FF 7}Ndarugu River® 2 HE &2 7&'*}3 o] Fr YA BHA =
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. Organic Costarica J17|& I 2EE 7}

OCIA(Organic Crop Improvement Association) 7} ¢

153 3
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R A S BARE 7PHel Taslo] sk
(V.A.T. & Service charges included.)
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Mexico Altura " A|3 &Fe}
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BLENDED 19 188 #% 7540 gleg(@®) 9245y}

17. Great Blend Z1d#°]E Ha =
O

18. House Blend 3&+9-
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19. Cafe Espresso oA =Zd 4
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(V.A.T. & Service charges included.)
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VARIATION COFFEE

19) 138 F& 7Hssb gl=dE ) =A s oh
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1. Cafe Royal 7}39] &<
XA A BAY ‘Sailing Napoleon' o AEHFHE o7} 18,
£ B8 4 AHES 9Y F Az A 18 3 viA =
- g o2 HIY

2. Irish Coffee ©o}e|2|4] #H =
o 2z e 4 Akl ofo]glH A7), HE, Bakd 7t 28 16, —
3 adoe| AHsA Z£3E o|F EFT 74

3. Moccachino E7}A X%
A 2399 dE3a Feg $HAF] & oAl 16,
o ~Ax |4 wlo]A~g Hul

4. Cafe Wien B|dlr} #H 3|

e o} Hlo| A Fefdle] A7t AaHY FEET 16,
wAE Ao At gho] 2 o] £ A #H _ i }L
K
5. Cappuccino 7}FA & 15,
6. Cafe Latte 7} 2}w) 15,
7. Cafe Americano °H4| 2|7} % 13,

PRI A BARE AhA TR o] gt
(V.A.T. & Service charges included.)



VARIATION COFFEE
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ICED

8. Honour & Chivalry oyl sk
AAT) FE R SRl e, £2 ofol2ay, AxAelas 18
AAdoe| & ofFH A hE v

9. Coffee Float Volcano #H3I|ZF EHo| =

25to] 2Fopset 27 ofo|2ad el S ad3 A7) 16,
£ ¥ o AZ# 4 o] 2] 73]

10. Iced Cafe Wien ©o}e|2A n|div} #H 3 17,
11. Iced Mochaccino ©°}e|A E IR & 17,
12. Iced Cafe Latte  o}o|Z~ 7|3 2}y 16,
13. Iced Coffee ©o}o|2~ Hi| (¢ X]/o)H| 2| 7} &) 14,
OTHERS

Juice Y4 F& 15,

=7e], W, sz, L%, EvtE, 99, A-E, @7](AI 2 5T)

Bottled beer H ™ 3F
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2o / ghA L0
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(V.A.T. & Service charges included.)
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PREMIUM TEA

1. Lemon Honey Tea #|=3]1]g]
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6. Jasmine A} "l

AARIE Al AR EolEhe KE THAAL oH, Tl THE eE FEA
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S EG, Au|dfo| AT | ZEE A o|F AR sl v|AF GEFOE Al

. Earl Grey €18 ¢]
dld A £2 AEASY FIAE W27 EA cF2dE
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CAFFEINE-FREE TEA

7. Venezian Temptation #4292 F+F
EZRQF d|Eats, e AHLSY =7 Al Fo

10.
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14.
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. Sweet Mate 2~ % E u}H|
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. Blue Mellow
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Wild Strawberry &< = A E & |
ANEFEEE Bt 3 Sl 7S 'o)ge] YA & AR FE2X

Cammonmile 7] ==} <

&2 Aol vl doln ZokAFRE Fol el HA7] A B

Rooibos Fo|H A~
Ao A AYshe o o] FHF A2 FHF

Peppermint Tﬂl HUlE
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(V.A.T. & Service charges included.)
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DESSERT

BRIOCHE =@+

17417] T84 k29t XHo| A AeE 24sy EE3 WS FF 4P+ 4=, geyut B 5+ T8 2~ Grands
Moulins de Paris®] #1g W7}Fec} 59 Wy, 54 28 F4kd 55 F715tq 4388 FX5= AFA 4=
A7 dAE w7

1. Blueberry Brioche =42l He|es

2. Dark Choco Brioche ©zZ £3 Hz|297 .
3. Honey Nuts Brioche 34y Y= BzE|e 4% |
4. Strawberry Brioche (Seasonal) %7] Belof (A AEAY)
PATISSERIE Acla/siol

2 &2~ Grands Moulins de Paris8] #ig Q7179 A 4% 31U & 0] 835}

Alo) A9} sto| & wld o A3 74 FH| T
1. Blueberry Crumble E&FH|g] 3g& 9,

AR BZdeE 79 Y8 9L ¥ 3}

2. Apple Pie o1=5

PP 12 so) 5

Bpde} ofo|Aa g HE3 o] EA|F o] =e|FH ofET} o]

3. Tiramisu g ghu|4

PEelg vhastEd A=9) ZIolFo] of 27 9,
B3 ojgzole] Y& TAE

4. Chessecake with Seasonal Fruit 3¢ X =43 9,
AAzdo] £3FA HEAT L=9} geute] A2 H K EFH o]z
5. Blueberry Cheesecake EFH|g x]=#o]3 9,

AEFHelet ¢4 FEET} ZEA% =2 HEute] A|2YA A=A ela

« -7} 7 A Al 2} FALR = 7HA el E¥E ] gt
(V.A.T. & Service charges included.)



DESSER']T

WAFFLE 2% 4472 78 71534t

1. Walftfle & Salad
shgzt A= 427 “5,

2. Strawberry & Gelato
7|9} E 4573} Al 29,

3. Orange with Blueberry & Gelato

AR, BRue) $F 4573 Ao 25,
ICE CREAM

[ce Cream

AzAola% A7tA AdHLE 22 F s 15,

ofo] 227 Ego]E

RIp7bA A% BARE hA Teso] slgich
(V.A.T. & Service charges included.)
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